This research was aimed at the qualitative and quantitative determination of three anti-nutritional factors (Oxalate, Phytate, and Tannins) present in five wine samples produced in Nigeria. The determination of tannin was done using Folin-Denis Spectrophotometric method, the determination of oxalate was done through three processes namely; digestion, oxalate precipitation and permanganate titration. The result revealed that the five wine samples actually contained these anti-nutritional factors and these compounds were present in amounts that were not toxic to the human health. Ingestion of the wine samples over a long period of time could increase the anti-nutritional content and cause serious health challenges that could affect the liver and kidney. Therefore sensitization on the harms of prolonged intake of these wine samples should be a priority to the government. Government should also impose a strict law that will checkmate manufacturers of these drinks so as to make sure that these drinks are properly treated.
Introduction
Nutrients are the chemical substances supplied by food that the body needs for growth, maintenance and repair [1] . They include; Carbohydrates, protein, minerals, fats and oils, vitamins and water. Nutrients are considered either essential or nonessential depending on whether the body can or cannot manufacture them. When the body requires a nutrient for growth or maintenance but lack the ability to manufacture it in amounts sufficient to meet bodily needs, this essential nutrient must be supplied by foods in the diet [1] . The anti-nutritional factors may be defined as those substances generated in natural food stuffs by the normal metabolism of species and by different mechanisms (e.g.
inactivation of some nutrients, diminution of the digestive process, or metabolic utilization of feed) which exert effects contrary to optimum nutrition [3] . phenylalanine and tyrosine [12] .
Cyanogens: are glycosides of a sugar, or sugars, and cyanide containing a glycone.
According to [13] Phytohemagglutinins: otherwise referred to as lectins, according to [15] 
Materials and methods
All the reagents used for this research were of analytical grade. The reagents as well as the samples were purchased from Bridge Head, Onitsha. The expiry dates confirmed that the wines were not yet expired. The UV spectrophotometer was greenway model 6000.
Methods

Determination of tannin
Folin-Denis spectrophotometric method
A measured weight of each sample (1.0 g) was dispersed in 10 mL distilled water and agitated. 
Results and discussion
From Table 1 factors and that government should impose a strict law that will checkmate manufacturers of these drinks so as to make sure that these drinks are properly treated.
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